Caffeoylquinic acids and flavonoids in the immature inflorescence of globe artichoke, wild cardoon, and cultivated cardoon.
The species Cynara cardunculus is consumed as part of the Mediterranean diet and consists of the globe artichoke [var. scolymus (L.) Fiori], the cultivated cardoon (var. altilis DC.), and the wild cardoon [var. sylvestris (Lamk) Fiori]. The objective of this study was to investigate, in immature inflorescences, the main flavonoids and phenolic acids (caffeoylquinic acids, apigenin, and luteolin derivatives) by HPLC/diode array detection/mass spectrometry. Apigenin derivatives represented the major class in all samples investigated, highest in cardoon forms. Caffeoylquinic acids and luteolin derivatives were observed in var. scolymus only. Data allowed discrimination of globe artichoke from the related species on the basis of the profile of compounds analyzed. Our results suggest the possible use of cultivated and wild cardoon as a source of phenolic acids and flavonoids and indicate that artichoke consumption is an excellent dietary source of apigenin and other flavones.